ME DATE and NUT CAKE Re 


Grandma’s homey 


favorite, even better 


and easier today. 


6'/2-0z. pkg. dates, finely cut legg 

(about 1% cups) 1 tsp. vanilla 
1 cup hot water 1% cups sifted SOFTASILK Cake Flour 
Yq cup butter or soft shortening (such 1 tsp. soda 

as Crisco, Snowdrift, Spry, Vo tsp. salt 

Swift’ning) Y2 cup nuts, chopped 


1 cup sugar 


Heat oven to 350° (moderate). Grease well and flour a square pan, 9x9x134”. Pour 


hot water over dates. Cool. Combine shortening, sugar, egg, vanilla in mixing 
bowl. Beat 5 minutes high speed on mixer or by hand until fluffy (5 minutes total 
beating time). Sift together flour, soda, salt. On low speed, add alternately in four 
additions with date mixture. (Begin and end with dry ingredients.) Blend JUST 
until smooth. Add nuts. Pour into prepared pan. 
Bake 40 to 45 minutes. Ice with Easy Penuche Icing. 


Yq cup butter 2 tbsp. milk 
Y2 cup brown sugar (packed) about 1 cup sifted confectioners’ sugar 


Melt butter in saucepan. Add brown sugar. Boil over low heat for 2 minutes, stir- 
ring constantly. Stir in milk. Bring to boil, stirring constantly. Cool to lukewarm. 
Gradually add confectioners’ sugar. Beat until thick enough to spread. If icing 
becomes too stiff, add a little hot water. (For layer cakes, double the recipe.) 


In altitudes over 3,000 ft. write Betty Crocker, Box 100, Minneapolis, Minnesota, for 
recipe adjustments. 


